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Discharges from the nose and throat of patients suffering from diphtheria, consump- 
tion, scarlet fever, or such other diseases as the board of health may direct are prefer- 
ably to be received in a paper sputum cup or on pieces of tissue paper or cloth, which 
should be at once placed in a paper bag and burned before they become dry; other- 
wise, they may be received in a receptacle containing one of the above-named disin- 
fecting solutions, which should be emptied frequently. 

All discharges from cases of typhoid fever should be disinfected by remaining in 
contact with at least a pint of a solution of 6 ounces of chlorinated lime to a gallon 
of water for at least one hour, after which the vessels may be emptied and cleansed. 

Upon termination or removal of all cases of diphtheria, membraneous croup, scarlet 
fever, consumption, or such other diseases as the board of health may direct, the 
premises must be disinfected in a manner satisfactory to the board of health. 

Regulation 12. No superintendent, principal, or teacher in any school or any 
parent or guardian of any child attending school shall permit a child sick with small- 
pox, scarlet fever, diphtheria, membraneous croup, measles, German measles, con- 
sumption, chickenpox:, mumps, itch, lice, favus, ringworm, contagious impetigo, or 
such other contagious diseases as the board of health may direct, to attend school, nor 
shall any child residing in any household in which such disease exists be allowed to 
attend school without a permit from the board of health. No person living in any 
single house or apartment upon which a card has been placed, as required in section 
7, shall attend school without a written permit from the board of health and the super- 
intendent of schools. 

Children exposed to infection from diphtheria who have removed from the infected 
household may be admitted to school if cultures from the nose and throat do not show 
the germ of that disease. Those exposed to scarlet fever may be admitted if showing 
no unusual symptoms after an interval of 10 days from the last exposure. 

Children sick with measles, German measles, mumps, or chickenpox shall be 
excluded from school for two weeks, and in chickenpox until all crusts are removed. 
Other children in the family who have not had the disease are excluded for two weeks 
from the appearance of the last case. Oases of whooping cough are excluded for a 

Seriod of one month and until a period of three days have elapsed without a "whoop." 
•ther children in the family are to bo excluded if showing any signs of cough . Chil- 
dren who have had these diseases may be admitted if in the opinion of the. medical 
inspector it is safe to do so. [Regulations board of health, approved Nov. 1, 1911.] 

ST. JOSEPH, MO. 

MILK — PRODUCTION, CARE, AND SALE. 

Be it ordained by the common council of the city of St. Joseph as follows: 

Sec. 1. Every person or firm selling milk or cream within the city of St. Joseph shall 
obtain from the board of health, on the 1st day of November of each year, a certificate 
of registration; such certificate to be nontransferable, and may be revoked for the 
violation of milk ordinances of the city of St. Joseph or any rule of the board of health. 
Also every person or firm who may desire to engage in the sale of milk or cream at any 
time shall obtain a certificate of registration, as above stated, before engaging in such 
business. Every person on making application for a certificate of registration shall be 
required to give his name and address and the location of his dairy and the number of 
cows in his herd from which the milk or cream is obtained ; or, if such person is not a 
producer, but buys milk from another party, he shall give the name and address of the 
other party, together with the location of the dairy of such party, if any, and the num- 
ber of cows in the herd . Said certificates shall be serially numbered , and every dealer 
shall have his certificate number legibly painted on both sides of each vehicle which is 
used by him in the delivery of milk or cream. When milk or cream is sold in any 
place of business the certificate itself shall be conspicuously posted. Any dealey 
desiring to change his supply of milk shall notify the board of health of his intention, 
and if such source of supply is found to be conducted in accordance with the provisions 
of the law, the dealer may make such change. 

Sec. 2. Every person or firm controlling or having in possession any dairy or cows 
supplying milk or cream to anyone within the city of St. Joseph shall provide and 
maintain a suitable milk house for the purpose of cooling, mixing, storing, canning or 
bottling the same. Said milk house or room shall not be located in or be a part of any 
residence, dwelling house, or barn. Milk or cream shall not be cooled, stored, mixed, 
or kept in any room or place occupied by any person or persons for sleeping or living 
apartments, or occupied by horses, cows, or other animals or fowls of any kind. Cool- 
ing, bottling, mixing, or store rooms for milk or cream shall be used for no other purpose 
whatever. All rooms or houses in which milk or cream is cooled, stored, mixed, or 
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bottled shall be provided with such walls as can be kept clean, and will exclude flies 
and other insects, and the floors of said rooms shall be made of such material as maybe 
kept clean and sanitary. Furthermore, such walls and floors must be kept clean and 
sanitary at all times, and flies and other insects must be excludedfrom said room. All 
doors and windows in said rooms must be properly screened. 

Sec. 3. All cans or other receptacles containing milk or cream, either on wagons or 
n places where same is offered for sale, shall be clean and in good condition. 

Sec. 4. The collection of milk vessels, milk cans, or any other container used in the 
delivery of milk or cream from houses in which are located cases of any contagious 
disease is forbidden. Such vessels must be left at the house until they have been 
disinfected under the supervision of the board of health, after which they may be 
collected by the owner. 

Sec. 5. No person, firm, or corporation engaged in the salejor the delivery of milk or 
cream shall use any milk checks, tickets, or coupons except aluminum, a second time 
in exchange for any milk or cream, and all tickets or coupons shall have the name and 
address of the person or firm selling such milk or cream plainly printed thereon, and 
such checks, tickets, or coupons should be numbered consecutively. 

Sec. 6. Every wagon or other vehicle used in the sale or the delivery for sale of milk 
or cream shall have painted on both sides thereof, in a conspicuous manner and in 
legible Roman letters not less than five inches in height the name of the person, firm, 
or corporation owning or operating such vehicle. 

Sec. 7. No milk or cream shall be sold, offered or exposed for sale within the city of 
St. Joseph which shall have been sterilized or pasteurized without the can, bottle, or 
other container being marked in plain Gothic letters with the word "sterilized" or 
"pasteurized." 

Sec. 8. All milk or cream subjected to the process of pasteurization for sale within 
the city of St. Joseph shall be pasteurized in accordance with one of the following 
processes, so that said milk or cream will have been heated below boiling but suffi- 
ciently to kill most of the active organisms present: 

A uniform heating at 140° maintained for 20 minutes. 

150° F. maintained for 15 minutes. 

155° F. maintained for 5 minutes. 

160° F. maintained for 1J minutes. 

165° F. maintained for 1 minute. 

This time shall be calculated from the period the entire quantity reaches the required 
temperature. The pasteurized product shall be cooled at once to a temperature of 5° 
F. or lower. This cooling shall be so conducted that the pasteurized product is not 
exposed to the air or other contamination. The apparatus shall be so constructed that 
it can readily be cleaned and sterilized. 

Sec 9. No milk or cream shall be sold, offered or exposed or kept with the inten- 
tion of selling the same within the city of St. Joseph after November 1, 1911, unless 
such milk or cream shall have been obtained from cows that have given a satisfactory 
tuberculin test within one year from the date of such sale, or offer for sale, of such 
milk or cream. All cows that have been satisfactorily tested and that have given a 
negative reaction shall be marked "tuberculin tested" in a manner satisfactory to 
the board of health, and shall be numbered, and a certificate shall be filed with the 
health department of the city of St. Joseph by the person making such test upon 
forms furnished by the said health department, giving the number of the animal, 
the date of taking said test, name of the owner and the result of the test made, together 
with a brief description of the animal tested, said certificate shall be signed by the 
person making such test. All tests so made shall be by the State veterinarian or his 
duly authorized deputy. 

Sec. 10. It shall be unlawful for any milkman, dairyman, veterinarian or any 
other person except the State veterinarian or one of his assistants or a United States 
veterinarian working under the direction of tile State veterinarian or the United 
States Government, to test by using in the eyes or injecting any tuberculin or any 
product of tuberculin into any milk cow or cows, the milk or which is sold or offered 
for sale within the city of St. Joseph. 

Sec. 11. Any person, firm, or corporation having milk in his or its possession and 
offering the same for sale the temperature of which is higher than 60° F., the milk 
inspector or other officer of the board of health who shall' be authorized by the board 
of health to inspect the same may add aniline to such milk to change its color so as 
to make it unsalable for domestic purposes and not make it unfit for other purposes. 

Sec. 12. Whenever the word "milk" or term "milk or cream" are used in this 
ordinance it shall be construed to include milk, cream, skim milk, and milk modified 
in any form, but nothing in the ordinance shall be so construed as to prohibit the 
sale of sour milk, or what is known as buttermilk, provided the same is sold as such 
and is produced from pure and wholesome milk. 
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Sec. 13. No milk sold, kept, or offered for sale within the city of St. Joseph shall 
contain more than 300,000 bacteria per cubic centimeter. 

Sec. 14. The following rules shall be complied with: 

Rule 1. Barn must not leak, must have tight floor with well-drained gutter, and 
have a sufficient number of windows for proper light and ventilation. 

Rule 2. Barn must be thoroughly cleaned at least once a day, and manure must 
be removed not less than 25 feet from barn. 

Rule 3. Feed troughs and mangers must be kept clean and sanitary at all times. 

Rule 4. Cows must be supplied with clean, fresh well, spring, or hydrant water, 
and the watering troughs must be kept clean and sanitary. 

Rule 5. Bam must be whitewashed on inside at least once a year. 

Rule 6. The udders and the surrounding parts must be wiped with a clean damp 
cloth immediately before milking, and milking must be done with dry hands. 
Tobacco should not be used while milking. 

Rule 8. Milk must be strained in milkhouse through four thicknesses of clean, 
recently sterilized cloths, free from holes. 

Rule 9. All cans, bottles, and other utensils must be thoroughly cleaned with 
salsoda, soap, or any reliable cleansing powder, after which they must be thoroughly 
sterilized with boiling water or live steam and placed in an inverted position in pure 
air to drain. 

Rule 10. All milk must be cooled to a temperature of 60° F., or lower, immediately 
after milking, and kept at such temperature until delivered to the customer. 

Rule 11. The United States Government score-card system shall be used in scoring 
all dairies, and any person whose dairy scores lower than 40 shall be notified and given 
30 days in which to make necessary improvements, at the end of which time, if such 
improvements shall not have been made, the sale of all milk or cream from such 
dairy shall be prohibited within the city and the certificate of such person shall be 
revoked. 

Rule 12. All milk wagons, ice chests, or ice containers therein must be kept at 
all times clean and free from all odor, and it is hereby declared unlawful for any 
garbage or refuse of any form or kind to be allowed on any milk wagon. 

Sec. 15. No provisions of this ordinance except sections 4 and 5 snail apply to any 
resident of the city of St. Joseph who may sell milk or cream from not to exceed 2 
cows: Provided, That that portion of section 9 which pertains to the tuberculin test 
shall apply to all dealers. 

Sec. 16. All ordinances or parts of ordinances in conflict herewith are hereby 
repealed and any person, firm, or corporation violating any of the provisions of this 
ordinance shall be deemed guilty of a misdemeanor, and upon conviction thereof 
shall be punished by a fine of not less than $10 and not more than $50. [Ordinance 
adopted Sept. 13, 1911.] 

SAN FRANCISCO, CAL. 

KAGS AND CAST-OFF CLOTHING — USE OF AS WIPING BAGS. 

Sec 1. It shall be unlawful for any person, firm, or corporation to sell or offer for 
sale soiled cloths or rags, or soiled or disused or cast-off underclothing, garments, 
bedding, bedclothes or parts thereof, for use as wiping rags, unless the same have been 
cleansed and sterilized by a process of boiling continuously for a period of 40 minutes 
in a solution containing at least 5 per cent of caustic soda. 

Sec. 2. It shall be unlawful for any person, firm, or corporation employing me- 
chanics, workmen, or laborers, to furnish or supply such employees for use as wiping 
rags, soiled cloths or rags, or soiled or disused or cast-off underclothing, garments, bed- 
clothes, bedding or parts thereof, unless the same have been cleansed and sterilized in 
the manner herein prescribed. 

Sec. 3. Wiping rags within the meaning of this ordinance are cloths and rags used 
for wiping and cleaning the surfaces of machinery, machines, tools, locomotives, 
engines, motor cars, automobiles, cars, carriages, windows, furniture, and surfaces of 
articles, in factories, shops, steamships, and steamboats, and generally in industrial 
employments; and also used by mechanics and workmen for wiping from their hands 
and bodies soil incident to their employment. 

Sec. 4. It shall be unlawful for any person, firm, or corporation to establish or 
maintain a laundry for cleaning or sterilizing wiping rags or soiled cloths or rags or 
soiled and disused or cast-off clothing, garments, underclothing, bedclothes, bedding, 
or parts thereof, within the limits of the city and county of San Francisco, without 
having first complied with the ordinances of the said city and county regulating the 
conducting of public laundries and obtain a permit therefor as required by section 12 
of this ordinance. 



